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Tujuan penelitian ini adalah untuk mengetahui pengaruh perbedaan 
proporsi sukrosa dan isomalt terhadap sifat fisikokimia (kadar air, kadar 
gula reduksi, warna, dan tekstur) dan organoleptik (tingkat kesukaan 
terhadap warna, rasa, stickiness, dan brittleness) hard candy bit merah. 
Penelitian menggunakan Rancangan Acak Kelompok (RAK) dengan faktor 
tunggal yaitu proporsi sukrosa dan isomalt yang terdiri dari 6 perlakuan, 
50:50; 40:60; 30:70; 20:80; 10:90; 100:100 (%b/b) dengan 4 kali ulangan. 
Pemilihan perlakuan terbaik berdasarkan pengujian organoleptik dengan 
uji pembobotan. Hasil pengujian menunjukkan proporsi sukrosa dan 
isomalt berpengaruh secara beda nyata terhadap kadar air, kadar gula 
reduksi, lightness, redness, yellowness, hardness, fracturability, 
adhesiveness, serta tingkat kesukaan terhadap warna, rasa, stickiness, dan 
brittleness hard candy bit merah. Hard candy bit merah terbaik dihasilkan 
dari perlakuan proporsi sukrosa dan isomalt 40:60(%b/b) dengan nilai 
tingkat kesukaan terhadap warna 4,46 (netral); rasa 5,08 (agak suka); 
stickiness 5,34 (agak suka); brittleness 5,24 (agak suka); dan memiliki 
kadar air 1,77%; kadar gula reduksi 0,45%; lightness 25,4; redness 1,3; 
yellowness 2,2; hardness 17603,511g.sec; fracturability 10806,333g.sec; 
dan adhesiveness -6,860g.sec. 
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The purpose of this study determined the effect of proportion of sucrose 
and isomalt on physicochemical (moisture content, reduced sugar content, 
color, and texture) and organoleptic (preference score of color, taste, 
stickiness, and brittleness). This research used Randomized Complete Block 
Design, consists of one factor that was the proportion of sucrose and 
isomalt of 6 treatments 50:50; 40:60; 30:70; 20:80; 10:90; 100:100 
(%w/w) with 4 times repeated. The selection of the best treatment was based 
on organoleptic test with the additive weighting. The test research’s result 
showed that the proportion of sucrose and isomalt  significant differences of 
moisture content, reduced sugar content, lightness, redness, yellowness, 
hardness, fracturability, adhesiveness, and preference score of color, taste, 
stickiness, brittleness of red beet hard candy. The best result of red beet 
hard candy was produced with proportion of sucrose and isomalt 40:60 
(%w/w) with the preference score of color 4,46 (neutral); taste 5,08 
(slightly like); stickiness 5,34 (slightly like); brittleness 5,24 (slightly like); 
and moisture content 1,77%; reduced sugar content 0,45%; lightness 25,4; 
redness 1,3; yellowness 2,2; hardness 17603,511g.sec; fracturability 
10806,333g.sec; and adhesiveness -6,860g.sec. 
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